U.S. DEPARTMENT OF AGRICULTURE

REVIEW DATE | ESTABLISHMENT NO. AND NAME C(TY A++
FOOD SAFETY AND INSPECTION SERVICE .
INTERNATIONAL PROGRAMS o ) Montes
January 28, | Frigorifico Montes Presil  Est 701 COUNTRY
FOREIGN PLANT REVIEW FORM 2002
Uruguay
NAME OF REVIEWER

Dt. M. Douglas Parks

NAME OF FOREIGN OFFICIAL
Dr. Ron Deutsch

EVALUATION

Acceptables M
Acceptable Re-review Unacceptavie

CODES (Give an appropriate code for each review item listed below)

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention nA Formulations —‘ISA
o (a) BASIC ESTABLISHMENT FACIL;ES Equipment Sanitizing 29A Packaging materia;-W7A - ] SGA
Water potability records 4 lProduct handling and storage N %% | Laboratory confirmation . “A
Chlorination procedures 9% ] Product reconditioning 3‘A Label approvals SEA—
Back siphonage prevention 93, | Product transportation N 32 | Special label claims e
Hand washing facilities o (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring_—_ Ag",:
Sanitizers %%, | Effective maintenance program *x | Processing schedules —‘HJA;TA_H
Establishments separation % | Preoperational sanitation A T’(ocessing equipment o Vév’,; :
Pest --no evidence 7. | Operational sanitation ¥ | Processing (eco\rd:gﬁii_—?%gir
“Pest control program %8 | waste disposal - EGA Empty can inspectiﬁo;“_imvﬁ 24;
Pest control monitoring 9 2. DISEASE CON;;[ o .Filling procedures o GJA
Temperature control % Animal identification ¥ | Container closure exam o6
Lighting "+ | Antemortem inspec. procedures *+ | Interim container handling 27;
Operations work space 2. | Antemortem dispositions ¥ | Post-processing handling GBA_
Inspector work space 3, {Humane Slaughter “% | Incubation procedures A
Ventilation Y | Postmortem inspec. procedures “n | Process. defect actions -- plant | 7%
Facilities approval . | Postmortem dispositions “% | Processing control -- inspection |7,
Equipment approval **s | Condemned product controf o 5. COMPLIANCE/ECON. FRAUD CONTROL
(b) CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification ”A_
Over-product ceilings . | Returned and rework product “ |nspector verification A
Over-product equipment A 3. RESIDUE CONTROL Export certificates A
Product contact equipment **. | Residue program compliance “°. | Single standard A
Other product areas finside] 20, | Sampling procedures “% linspection supervision A
Dry storage areas 2, | Residue reporting procedures 8. | Control of security items A
Antemortem facilities 22,\ Approval of chemicals, etc. ‘i‘ Shipment security “’A
Welfare facilities 23 | Storage and use of chemicals %% | Species verification i A
Outside premises A 4. PROCESSED PRODUCT CONTROL "Equal to" status ‘E’A
(c) PRODUCT PROTECTION & HANDLING Pre-boning trim *% |imports si
Personal dress and habits . | Boneless meat reinspection A
Personal hygiene practices . |ingredients identification A 7 1 )
Sanitary dressing procedures 27 1 Control of restricted ingredients . o
FSIS FORM 9520-2 (2/93) REPLACES FSIS FORM 9520-2 {11/30). WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PerFORM PRO Software by Delina



REVIEW DATE | ESTABLISHMENT NO. AND NAME CIty
Montes
FOREIGN PLANT REVIEW FORM | yapuary 28, | Frigorifico Montes Presil  Est 701
(reverse) 2002 COUNTRY
Uruguay
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dt. M. Douglas Parks Dr. Ron Deutsch DAcceplabIe ::523(::&/ DUnaccep(anlc

COMMENTS:

This plant did not operate on the day of the review ( not since April) therefore it was converted to a paper only audit.




& DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME CiTY
INTERNATIONAL PROGRAMS Melo
January 24, | Productores Unidos Coop. Agraria Ltd.  est 07 COUNTRY
FOREIGN PLANT REVIEW FORM 2002
Uruguay
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. Hector Lazaneo Acceptable aceeabiel () Unacceptatie
CODES (Give an appropriate code for each review item listed below)
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention u;“ Formulations ] si)
(a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing 29A Packaging materials ] SGA i
Water potability records %% | Product handling and storage %, | Laboratory confirmation 5
Chlorination procedures 9% | Product reconditioning *'. {Label approvals %
Back siphonage prevention 93, | Product transportation 32 | Special label claims %
Hand washing facilities %A (d} ESTABLISHMENT SANITATION PROGRAM inspector monitoring Vv{?
Sanitizers %, | Effective maintenance program ¥ | Processing schedules o ‘T‘(;m
Establishments separation OGA Preoperational sanitation 3. | Processing equipment "’A
Pest --no evidence “’y | Operational sanitation *s | Processing records o
Pest control program %8 | Waste disposal o %, | Empty can inspection B "_‘},W
Pest control monitoring °9A 2. DISEASE CONTROL Filling procedures ] ‘TS(;
Temperature control % | Animal identification ¥, | Container closure exam %
Lighting v [ Antemortem inspec. procedures *. |Interim container hand!ing> o "’O
Operations work space 2, | Antemortem dispositions ¥4 | Post-processing handling 6"(:
Inspector work space Y% |Humane Slaughter % |Incubation procedures 69
Ventilation "+ | Postmortem inspec. procedures “a | Process. defect actions -- plant |’
Facilities approval s | Postmortem dispositions “% | Processing control -- inspection |7}
Equipment approval %, | Condemned product control 2 5. COMPUANCE/ECON. FRAUD CONTROL
(b) CONDITION OF FACILITIES EQUIPMENT Restricted product control “s | Export product identification ”A
Over-product ceilings . |Returned and rework product “*s |!nspector verification A
Over-product equipment A 3. RESIDUE CONTROL Export certificates oA
Product contact equipment %, | Residue program compliance 6. | Single standard =
Other product areas (inside) 2% | Sampling procedures 47, linspection supervision A
Dry storage areas 2. | Residue reporting procedures 8 | Control of security items ”
Antemortem facilities 22A Approval of chemicals, etc. ‘QA Shipment security "f‘
Welfare facilities 23, | Storage and use of chemicals %% | Species verification A
Outside pr;r—nises A 4. PROCESSED PRODUCT CONTROL “Equal to" status o &
(c} PRODUCT PROTECTION & HANDUNG Pre-boning trim v l'mports a A
Personal dress and habits 5, | Boneless meat reinspection 2
Personal hygiene practices %, |ingredients identification =
Sanitary dressing procedures z Control of restricted ingredients .

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11/90), WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PecFORM PRO Software by Delrina



REVIEW DATE | ESTABLISHMENT NO. AND NAME CITY
Melo
FOREIGN PLANT REVIEW FORM January 24, | Productores Unidos Coop. Agraria Ltd.  est 07
(reverse) 2002 COUNTRY
Uruguay
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. Hector Lazaneo Acceptable Acceptable/ D Unacceotabie

COMMENTS:
28--A particle of rail grease was found inside packaged product.
SSOP--The procedure was not currently dated.




"U’S. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME CITY
FOOD SAFETY AND INSPECTION SERVICE
INTERNATIONAL PROGRAMS o Canelones
January 16, | Frigorifico Canclones Est 08 COUNTRY
FOREIGN PLANT REVIEW FORM 2002
Uruguay
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr‘ M Douglas Parks Dr' Ronald DCUtSCh Acceplable 323:?/:3:6/ D Unacceptabie
CODES (Give an appropriate code for each review item listed below)
A = Acceptable M = Marginally Acceptabie U = Unacceptable N = Not Reviewed O = Does not apply
L . 28 . s
1. CONTAMINATION CONTROL Cross contamination prevention y | Formulations | ‘"'A
. . 29 . . 6
(a} BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing A | Packaging materials A
Water potability records o | Product handling and storage 3‘3\ Laboratory confirmation oA
Chiorination procedures 9% | Product reconditioning 3'A Label approvals A
Back siphonage prevention %, | Product transportation 32, | Special label claims *5
Hand washing facilities “ (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring %
Sanitizers 9 | Effective maintenance program 3, | Processing schedules ‘o
Establishments separation %, | Preoperational sanitation 3. | Processing equipment A
Pest --no evidence % | Operational sanitation ¥ | Processing records e
Pest control program %8, I Waste disposal 3, | Empty can inspection | 64
N S
Pest control monitoring % 2. DISEASE CONTROL Filling procedures o3
Temperature control % | Animal identification ¥+ | Container closure exam e
Lighting "o | Antemortem inspec. procedures | *4 |Interim container handling o
Operations work space 2, | Antemortem dispositions ¥ | Post-processing handling e
Inspector work space 3, |Humane Slaughter *% | Incubation procedures 9
Ventilation 4 | Postmortem inspec. procedures 41, | Process. defect actions -- plant |’g
Facilities approval s, | Postmortem dispositions 2 Processing control -- inspection |’
Equipment approval %, | Condemned product control “ §. COMPLIANCE/ECON. FRAUD CONTROL
(b) CONDITION OF FACILITIES EQUIPMENT Restricted product control “+ | Export product identification 72
Over-product ceilings . | Returned and rework product | inspector verification A
Over-product equipment 'Y 3. RESIDUE CONTROL Export certificates oA
Product contact equipment %1 | Residue program compliance “6, | Single standard A
Other product areas finside) 20, ) Sampling procedures 47 |Inspection supervision A
Dry storage areas 2 | Residue reporting procedures 8. | Control of security items A
Antemortem facilities 22 | Approval of chemicals, etc. “4 | Shipment security oA
Welfare facilities 23, | Storage and use of chemicals %% | Species verification A
Qutside premises 2“,\ 4. PROCESSED PRODUCT CONTROL “Equal to" status "°A
{c) PRODUCT PROTECTION & HANDLING Pre-boning trim %W |imports 8
Personal dress and habits 25 | Boneless meat reinspection 2
Personal hygiene practices %6, Ingredients identification 3,
Sanitary dressing procedures z Control of restricted ingredients 5‘;\

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11730}, WHICH MAY BE USED UNTIL EXHAUSTED

Designed on PecFORM PRO Software by Delrna



REVIEW DATE | ESTABLISHMENT NO. AND NAME CiTY
Canelones
FOREIGN PLANT REVIEW FORM | january 16, | Frigorifico Canelones Est 08
(reverse) 2002 COUNTRY
Uruguay
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. Ronald Deutsch noceman [ unacceptatie

COMMENTS:

18--Condensate from overhead pipes, that are not cleaned and sanitized daily, was dripping into the trafficway for plastic covered

cooked product.

18--Heavily beaded condensate on overhead structures above exposed carcasses in the carcass cooler.

19--The moving viscera table was not cleaned and sanitized between uses.

28--A tube of cooked beef in the cooking rack was touching the floor in the cooking kitchen.

HACCP--Pre shipment review of HACCP CCPs was not done.
Salmonella testing--Ground beef is canned and cooked before testing.




U'S. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABUSHMENT NO. AND NAME CITYy
FOOD SAFETY AND INSPECTION SERVICE .
INTERNATIONAL PROGRAMS o Montevideo
January 25, | Frigorifico Modelo Est 10 COUNTRY
FOREIGN PLANT REVIEW FORM 2002 Uruguay

NAME OF REVIEWER

NAME OF FOREIGN OFFICIAL

EVALUATION
Dr. M. Douglas Parks Dr. Sergio Sallua [X] acceptatie e ] unacceptavic
CODES (Give an appropriate code for each review item listed below) -
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention 28U Formulations 550
{a) BASIC ESTABUISHMENT FACILITIES Equipment Sanitizing 29A Packaging materials V‘M?‘i;
‘Water potability records |4 | Product handling and ‘s;;;;ge 1 [ Laboratory confirmation =
Chiorination procedures | % |Product reconditioning 15": | Labet approvals o
Eé;ljsi—p@_[;rév_er‘\;i(_)ggAr N —:;3:‘ 7f;r;gu(‘lutrdnsporit;artilon » . E;Af Spei(izaarl.iabt;! 7cla|n;< ‘7”()
_J;;n’&"v;’a";{.fngifa&i.}.éZ‘W o] @ estasusiment saniration program | Inspector monitoring N
b'S‘;r_xr{u;e_rsw - Tai Ef—fecltve maum*na;me prog;ram 7“3,\— P;o(;esglr;;; ;che“dulu,‘ 7 : “o
Establishments separation ‘OE,* Preoperational sau({a{.}m " EN ié}'&cé"ssmg‘ equipment =
U S IR A ) , )
Pest --no evidence KA Operauonal sanitation i > Processmo cecords o
U YRR : .
Pest control program | o8 Waste dlsposal ! 30 Emmy can mspm tion o
V!‘Des—t--C“c;;;t;(;lwr;g;tiorrilr:é7 o N 1 69,: 7 2 DISEASE CONTROL - Enllmg procedurcs E"b()
Temperature control 1 0 | Animal .(jé{u.f.w.on U | Container closure exam 5,
e Y R I g e e I .
nghung A Amemorlcm nspec. proccdures i > }interim container handung A
(.);eTaItT(;ﬁs work space ] Tz;‘ Kniémortem dI;pésiltocws - 773_50—“ ?’o:t pr_o-(:Ee's‘surng handlmg 7 N"’;})
Inspector work space % |Humane Staughter ~~ |*% |incubation procedures | %%,
Ventilation " Poslmorter;_tr;;;r:ec. —rJ:o::;zdures 4y [Process. defect actions -- ;_)-lar.n “7%
Facilities approval A Postm:)_rtz;xrd_is‘p;).sihti;;s_____% “_%)— Frgc—eﬁs;r_xmg_cg:\{r_ol—:;{s;;c.c;nlon ‘!'ﬂ_
Equipment approval A Condemned p;;i_u-c—-t_égﬁl*ro[ o A 5 COMPLANCE/ECON FRAUD conTROL
) {b) CONDITION OF FACILITIES egt;c;;e;r RestrTcted produc? c_o‘|—11r0| “muw;{)ﬂ— E;g‘)'(i);.r;égéﬁ—c-l‘ng(;ﬁ{nflcatnon 7 } ”i
Over-product ceil;gs -V"VKN 7R.;t;rned and Arework b_r-od;(;t N —75;— lggg)egt.o?\-/;—nf_ucan;n o ‘73; -
—E)ver—product eqm]ipment__ o 74*{3:— - ;' RES!DU;;O:T;;L ] Exportvc-;ralga—t—e-s_—pvhm “““7:,\“ »
Product contact equipment P Residue pro—g;.r-z-in_w_g(_)rw_w_c;ll_;rrc;a ‘D Si_n_g.l;e_;;;:\;j;rg‘m_m— o —;;A—
Other product areas (inside) 24 | Sampling procéa;;es ﬂ_w‘_})_ l_r{s—pecti(;:\—s.;;éf.\/his—iar: o 7—_¢;€A—
Dry storage areas 'y | Residue r_ep_or-ting procedures o “s | Control of secur_ity ite‘n:smi ___T;; i
‘Antemortem facilies |’y |Approval of chemicals, etc. | *4 |Shipment security 1%
‘Welfare facilities R A 55{553;&{&;5 };F c—hemmfaTsm‘“w“ “s_pE;:TeZ"v;Tu}E;&JR‘ " . 7
I [ R, — S S I .
Ou!snde premises BN 4 PROCESSED PRODUCT CONTROL Equal to" status N
o {c) PRODUCT PROTECTION & |:;‘x—&|;c~ﬂ#~ —F;;t;onur;g mn—1 I Iﬁmpogr{-s :ie‘o
Personal dress and habits |2, |Boneless meat reinspection |3, | o
P S — e _— - ————— U R - . !
Personal hygiene practices 26 Ingrednems identification o 1,
.S;r;nu{ary dressing procedAJr—ejs 2| EZ_()—r;{rol of reASmcIAéd ln;;é(-h;r;;s BEENE I E

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11790}, WHICH MAY BE USED UNTIL EXHAUSTED

Designed on PecFORM PRO Sotiware by Detiing



REVIEW DATE | ESTABLISHMENT NO. AND NAME CiTYy
Montevideo
FOREIGN PLANT REVIEW FORM | january 25, | Frigorifico Modelo  Est 10
(reverse) 2002 COUNTRY
Uruguay
NAME OF REVIEWER ‘NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. Sergio Sallua EAcceo(able R ronewe | [j Unacceptaie

COMMENTS:

20--The table used by the inspector to examine exposed product, had residucs of previous uses.

28--The procedure used for temperture deterimination was not aseptic and was not placed in the thermal ceter of the meat block.

SSOP--Preventative action was not recorded.




& DEPARTMENT OF AGRICULTURE - REVIEW DATE | ESTABLISHMENT NO. AND NAME CITY
INTERNATIONAL PROGRAMS Tacuarembo
January 23, | Frigorifico Tacuarembo  Est 12 COUNTRY
FOREIGN PLANT REVIEW FORM 2002
Uruguay
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. Hector Lazaneo Acceptable Acceptable Dmacmw’
CODES (Give an appropriate code for each review item listed below) i
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention 28A Formulations . éi
(a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing 21 Packaging materials . 1 SGA
Water potability records o' ] Product handling and storage %, | Laboratory contirmation ;7,\
Chiorination procedures %% | Product reconditioning 3’A Label approvals e
Back siphonage prevention %, {Product transportation 32A Special label claims 590
Hand washing facilities “A (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring 777‘7’5;
Sanitizers %, | Effective maintenance program ¥4 | Processing schedules %‘(,
Establishments separation %, | Preoperational sanitation *. | Processing equipment _‘;i,
Pest --no evidence o7 | Operational sanitation %, | Processing records ‘—Léi,
Pest control program %, Waste disposal %, | Empty can inspection et
Pest control monitoring o 2. DISEASE CONTROL Filling procedures 1 i"’(,
Temperature control % | Animal identification ¥4 | Container closure exam 5,
Lighting "« | Antemortem inspec. procedures 3, ]Interim container handling ‘E,
Operations work space % | Antemortem dispositions ¥y | Post-processing handling ”“0
Inspector work space . |Humane Slaughter % | incubation procedures 6
Ventilation . | Postmortem inspec. procedures “. | Process. defect actions -- plant |,
Facilities approval . | Postmortem dispositions “% | Processing control -- inspection |
Equipment approval "j‘ Condemned product control “ 5. COMPLIANCE/ECON. FRAUD CONTROL o
(b} CONDITION OF FACILITIES EQUIPMENT Restricted product control “« | Export product identification A
Over-product ceilings 7. | Returned and rework product . |inspector verification A
Over-product equipment A 3. RESIDUE CONTROL Export certificates “
Product contact equipment '} | Residue program compliance “° | Single standard oA
Other product areas finside) 29 | Sampling procedures 47, linspection supervision A
Dry storage areas 2. | Residue reporting procedures “8 | Control of security items A 7
Antemortem facilities ZZA Approval of chemicals, etc. 43\ Shipment security A
Welfare facilities 23, | Storage and use of chemicals s | Species verification i e
Outside premises A 4. PROCESSED PRODUCT CONTROL "Equal to" status ) .
(c} PRODUCT PROTECTION & HANOLING Pre-boning trim %W [|lmports T" N
Personal dress and habits 25 I Boneless meat reinspection N T
Personal hygiene practices %, | Ingredients identification = o
Sanitary dressing procedures 2%, ] Control of restricted ingredients oA T

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11/30), WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PerFORM PRO Software by Delrina



REVIEW DATE | ESTABLISHMENT NO. AND NAME CITY
Tacuarembo
FOREIGN PLANT REVIEW FORM | yanyary 23, | Frigorifico Tacuarembo  Est 12
(reverse) 2002 COUNTRY
Uruguay
NAME Of REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. Hector Lazaneo Acceolable pecentabie/ DU“auepuue

COMMENTS:

19--The horn saw was not adequarely cleaned and sanitized between uses.

27--The operator at the bung drop station was cutting across the rectum and continuing the cut into other tissucs without cleaning and

sanitizing the knife.

HACCP--For pre-shipment review of HACCP the slaugher CCPs were not included in the documentation.




- 1) £ DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME cIty
FOOD SAFETY AND INSPECTION SERVICE
INTERNATIONAL PROGRAMS San Carlos
January 18, | Erel Est 135 COUNTRY
FOREIGN PLANT REVIEW FORM 2002
Uruguay
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr- M DOUg‘aS Parks Dr‘ HCC[OI' Lazanco ACC?O‘!NQ &cﬁ:ﬁ:&jel Duﬂxceoume
CODES (Give an appropriate code for each review item listed below)
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
e
. . . 28 R o
1. CONTAMINATION CONTROL Cross contamination prevention A Formulations R
S . S 29 . . i | s6
(a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing A | Packaging materials A
Water potability records Product handling and storage ¥, |Laboratory confirmation A
i
- 4
Chlorination procedures Product reconditioning 3‘A Label approvals ] *%
Az
Back siphonage prevention Product transportation ”A Special label claims !"3)
Hand washing facilities {(d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring tee
. . . . - A?
Sanitizers Effective maintenance program ¥\ | Processing schedules %0
p— N J e
Establishments separation Preoperational sanitation . | Processing equipment ! “L
3
Pest --no evidence Operational sanitation %, | Processing records Iﬁi,
— ’ —
Pest control program Waste disposal 36, | Empty can inspection O
Pest control monitoring 2. DISEASE CONTROL Filling procedures L %
Temperature control Animal identification *o0 | Container closure exam o
Lighting Antemortem inspec. procedures | 3% |Interim container handling ‘o
Operations work space Antemortem dispositions 35 | Post-processing handling o
Inspector work space Humane Slaughter ‘00 Incubation procedures 690
Ventilation Postmortem inspec. procedures “ Process. defect actions -- plant |G
Facilities approval Postmortem dispositions *% | Processing control -- inspection |7}
Equipment approval Condemned product control “ 5. COMPUANCE/ECON. FRAUD CONTROL
. . Py . R T
(b} CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification A
Over-product ceilings Returned and rework product “. | nspector verification A
Over-product equipment 3. RESIDUE CONTROL Export certificates "A
Product contact equipment Residue program compliance *0 |Single standard ™
Other product areas (inside) Sampling procedures “5 linspection supervision oA
Dry storage areas Residue reporting procedures *D | Control of security items A
Antemortem facilities Approval of chemicals, etc. ‘1 Shipment security A
Weltare facilities Storage and use of chemicals *% |Species verification A
Outside premises 4. PROCESSED PRODUCT CONTROL "Equal to" status oA
() PRODUCT PROTECTION & HANDLING Pre-boning trim *% |tmports %o
Personal dress and habits Boneless meat reinspection 2
Personal hygiene practices ingredients identification 3
Sanitary dressing procedures Control of restricted ingredients “ |

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 {11/90), WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PerFORM PRO Software by Delina



FOREIGN PLANT REVIEW FORM
(reverse)

REVIEW DATE | ESTABLISHMENT NO. AND NAME

January 18, |Erel  Est 135
2002

CITY
San Carlos

COUNTRY
Uruguay

NAME OF REVIEWER
Dr. M. Douglas Parks

NAME OF FOREIGN OFFICIAL
Dr. Hector Lazaneo

EVALUATION

x Acceptable/
Acceptable Re-review ___!Unacceptadle

COMMENTS:

18--Heavily beaded condensate was on overhead structures, not cleaned and sanitized daily, above an exposed product trafficway

18--All product contact parts of a frozen product cutter were not cleaned and sanitized daily.

19--Exposed product tubs had residues of previous days uses.

HACCP--The temperature of cooking (CCP) was taken in the oven not the product and the temperatures were not coorelated




U.5. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME CITY
FCOD SAFETY AND INSPECTION SERVICE
INTERNATIONAL PROGRAMS o Durazno
January 22, | Frigorifico Durazno Est 14 COUNTRY
FOREIGN PLANT REVIEW FORM 2002
Uruguay
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION -
Dr. M. Douglas Parks Dr. Hector Lazaneo Acceptable acceoiatel ] Unwccentavie
CODES (Give an appropriate code for each review item listed below) o
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
. . 28 . T ey
1. CONTAMINATION CONTROL Cross contamination prevention A Formulations o
N . . 29 . . a T Tse
(a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing A | Packaging materials ' R
Water potability records 9 | Product handling and storage %, | Laboratory confirmation A
Chlorination procedures 9%, | Product reconditioning 3. | Label approvals 5
Back siphonage prevention 9, | Product transportation 32, I Special label claims *%
o N
Hand washing facilities °"A {d} ESTABLISHMENT SANITATION PROGRAM Inspector monitoring "‘f‘
Sanitizers %, | Effective maintenance program 3. | Processing schedules 0
Establishments separation %, | Preoperational sanitation 3, | Processing equipment ! 4
Pest --no evidence 7. | Operational sanitation %, | Processing records i"})
Pest control program %8 | Waste disposal 3% | Empty can inspection “
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures )
Temperature control "% | Animal identification ¥ | Container closure exam ¢
Lighting "« | Antemortem inspec. procedures 38,\ Interim container handling ‘O
Operations work space % | Antemortem dispositions 4 | Post-processing handiing ‘o
Inspector work space Y |Humane Slaughter “% | Incubation procedures s
Ventilation . | Postmortem inspec. procedures “ | Process. defect actions -- plant |’g
Facilities approval **. | Postmortem dispositions “2 | Processing control -- inspection |7}
Equipment approval . | Condemned product control “ §. COMPLIANCE/ECON. FRAUD CONTROL
(b) CONDITION OF FACILITIES EQUIPMENT Restricted product control *“+ | Export product identification A
Over-product ceilings . |Returned and rework product “°s |inspector verification A
Over-product equipment ‘U 3. RESIDUE CONTROL Export certificates 74
Product contact equipment ‘SA Residue program compliance “f\ Single standard 75;\
Other product areas finside) 2% | Sampling procedures “% lnspection supervision A
Dry storage areas 2'. | Residue reporting procedures “%. | Control of security items A
Antemortem facilities 22A Approval of chemicals, etc. ”A Shipment security : ’GA
Welfare facilities 23 | Storage and use of chemicals *% |Species verification A
Outside premises A 4. PROCESSED PRODUCT CONTROL "Equal to” status A
{c) PRODUCT PROTECTION & HANDLING Pre-boning trim S‘A Imports ; B‘A
Personal dress and habits 25, | Boneless meat reinspection 2 '
Personal hygiene practices % |ingredients identification =
Sanitary dressing procedures 27, | Control of restricted ingredients | %% i
£SIS FORM 9520-2 (2/93) REPLACES FSIS FORM 9520-2 (11790}, WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PerFORM PRO Sottwace by Delrma



- REVIEW DATE | ESTABLISHMENT NO. AND NAME ety
Durazno
FOREIGN PLANT REVIEW FORM | january 22, | Frigorifico Durazno  Est 14
(reverse) 2002 COUNTRY
Uruguay
NAME OF REVIEWER NAME Of FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. Hector Lazaneo [X] Acceptavie noceren’ 1 ] veacceptatie
COMMENTS:

18--Large amounts of grease and metal particles from the moving chain were found on carcasses in the slaugher department, the
carcasses coolers and at the pre-trim station in the boning room.

HACCP--The monitoring operators at the CCP were not examining the neck area for defects.




.5, DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME cITY
FOOD SAFETY AND INSPECTION SERVICE .
INTERNATIONAL PROGRAMS ) o Las Piedras
January 17, | Corporacion Frigorifica Del Uruguay (Corfrisa) COUNTRY
FOREIGN PLANT REVIEW FORM 2002 est.175
Uruguay
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. Ronald Deutsch Accemable aﬁi:el:::e/ Dmacceo(able
CODES (Give an appropriate code for each review item listed below)
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
L . 28 ] o TTes
1. CONTAMINATION CONTROL Cross contamination prevention A Formulations ' Si)
. L 29 . o Tee
(a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing A Packaging materials o
Water potability records . | Product handling and storage 3% | Laboratory confirmation 55
Chlorination procedures 92, | Product reconditioning *o |Label approvals b
Back siphonage prevention %3 1Product transportation 32 | Special label claims %
Hand washing facilities % (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring 5
Sanitizers % | Effective maintenance program ¥ | Processing schedules o
Establishments separation %, | Preoperational sanitation 3. | Processing equipment 4
Pest --no evidence 7. | Operational sanitation %, | Processing records o
Pest control program %8 | waste disposal 3, | Empty can inspection o
Pest control monitoring o\ 2. DISEASE CONTROL Filling procedures N
Temperature control % 1 Animal identification *o | Container closure exam %
Lighting 'M | Antemortem inspec. procedures 35 | Interim container handting :"70
Operations work space 2, | Antemortem dispositions ¥ | Post-processing handling %
Inspector work space 3. IHumane Slaughter *d |Incubation procedures S
Ventilation % | Postmortem inspec. procedures “o | Process. defect actions -- plant |’Q
Facilities approval 5, | Postmortem dispositions *%y | Processing control -- inspection |’}
Equipment approval ', {Condemned product control 2 §. COMPUIANCE/ECON. FRAUD CONTROL
(b} CONDITION OF FACIUITIES EQUIPMENT Restricted product control “0 Export product identification ”A
Over-product ceilings 7. | Returned and rework product s |nspector verification oA
Over-product equipment 8 3. RESIDUE CONTROL Export certificates "A
Product contact equipment % | Residue program compliance “0 |Single standard oA
Other product areas finside) 20, | Sampling procedures ‘D |inspection supervision A
Dry storage areas 2. | Residue reporting procedures ‘D | Control of security items A
Antemortem facilities %% |Approval of chemicals, etc. ‘0 | Shipment security .
Welfare facilities 23, | Storage and use of chemicals % | Species verification A
Outside premises 2 4. PROCESSED PRODUCT CONTROL "Equal to" status A
(c) PRODUCT PROTECTION & HANDLING Pre-boning trim *o |tmports o
Personal dress and habits 25, | Boneless meat reinspection 5
Personal hygiene practices 26 |ingredients identification o
Sanitary dressing procedures 27, } Control of restricted ingredients *o

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11/90), WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PerFORM PRO Software by Delrina



REVIEW DATE | ESTABLISHMENT NO. AND NAME CITY
Las Piedras
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2002 est. 175

Uruguay

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION

Dr. M Douglas parkS Dr~ Ronald DCU(SCh Acceo(ablc :ﬁ‘i:?,::‘el mU'lGCCCOIEDlC

COMMENTS:

11--Lighting at the inspection station not adequatc.
SSOP--No preventative action was recorded.
08--Monitoring of rodent stations inside the plant not done daily.




U DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAMt iy
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January 21, | Frigorifico San Carlos Juvencor Est 199 COUNTRY
FOREIGN PLANT REVIEW FORM 2002
Uruguay
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. DOUglaS Parks Dr. Ronald Deutsch DAcceo(able 2:5:5::“/ DUnacceo(aote
CODES (Give an appropriate code for each review item listed below)
A = Acceptable M = Marginally Acceptable U = Unacceptable N = HNot Reviewed O = Does not apply
. . . 28 . 55
1. CONTAMINATION CONTROL Cross contamination prevention y | Formulations o
. . 29 . .
(a) BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing A Packaging materials A
Water potability records 9% | Product handling and storage % | Laboratory confirmation 5
Chlorination procedures %2 I Product reconditioning *'. | Label approvals %
Back siphonage prevention 93, ] Product transportation 32, | Special label claims 5
Hand washing facilities o (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring 4
Sanitizers %, | Effective maintenance program ¥ | Processing schedules o
Establishments separation %, | Preoperational sanitation 3‘,\ Processing equipment s
Pest --no evidence “s» | Operational sanitation %, | Processing records &
Pest control program %8, | Waste disposal %, | Empty can inspection Y
Pest control monitoring o 2. DISEASE CONTROL Filling procedures %o
Temperature control % | Animal identification 3. | Container closure exam N
Lighting "' | Antemortem inspec. procedures 3 | Interim container handiing &
Operations work space % | Antemortem dispositions ¥ | Post-processing handing e
Inspector work space Y% | Humane Slaughter “% |!ncubation procedures S
Ventilation Y | Postmortem inspec. procedures “ | Process. defect actions -- plant |’y
Facilities approval . [Postmortem dispositions 2. | Processing controt -- inspection |’}
Equipment approval ', { Condemned product control ‘3\ 5. COMPLIANCE/ECON. FRAUD CONTROL
(b) CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification A
Over-product ceilings ‘7,\ Returned and rework product ‘5}\ Inspector verification 73A
Over-product equipment A 3. RESIDUE CONTROL Export certificates ™
Product contact equipment 'Y |Residue program compliance ‘GA Single standard 7‘3\
Other product areas (inside) 20, | Sampling procedures “7s |\nspection supervision A
Dry storage areas 2. | Residue reporting procedures “% | Control of security items A
Antemortem facilities 22 | Approval of chemicals, etc. “% | shipment security A
Welfare facilities 23, | Storage and use of chemicals %% | Species verification A
Outside premises A 4. PROCESSED PRODUCT CONTROL "Equal to" status o
(c) PRODUCT PROTECTION & HANDLING Pre-boning trim % |!mports &
Personal dress and habits 25, | Boneless meat reinspection 2
Personal hygiene practices 2% | Ingredients identification =
Sanitary dressing procedures 2%, | Control of restricted ingredients “
FSIS FORM 9520-2 (2/93) REPLACES FSIS FORM 9520-2 (11/90), WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PerfORM PRO Sottware by Delrina



REVIEW DATE | ESTABLISHMENT NO. AND NAME CITYy
San Carlos
FOREIGN PLANT REVIEW FORM | january 21, | Frigorifico San Carlos Juvencor Est 199
(reverse) oy COUNTRY
Uruguay
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. M. Douglas Parks Dr. Ronald Deutsch [ Jacceotave [X]A5522% [ ] unaccepravie

COMMENTS:
19--The sanitizing of the carcass saw was inadequate.
19--The moving viscera table was not sanitized and cleaned between uses.

27--The operator at the bung drop station was cutting across the rectum and continuing the cut into other tissucs without sanitizing the
knife.

28--Black grease and metal particles from the rail were found on carcasses in the cooler, at the pre-boning trim station, and on meat on
the boning table.

HACCP--The operator at the CCP recording station was not recording fecal contamination without prompting
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January 28, | Frigorifico Montes Presil  Est 701 COUNTRY
FOREIGN PLANT REVIEW FORM 2002
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NAME OF REVIEWER { NAME OF FOREIGN OFFICIAL EVALUATION T
Dt M. Douglas Parks '_E Ron Deutsch [ acceprone [ 1RSI [ Junacceonate
CODES (Give an appropnate code for each review item listed below) T ST T
A = Acceptable M = Marginally Acceptabie U Unacceptable N = Not Reviewed @) Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention ] nA Formulations . "1
{a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing 29A" Packagin;; r;;atenals - fr
Water potability records %% | Product handling and storage ¥ | Laboratory éc-)nfﬂn(rrﬁ-aﬁ-dur—w o 7;;;
Chlorination procedures %2 1 Product reconditioning 3‘A Label approvélg - .S—BA_
Back siphonage prevention %3, [ Product transportation 32 | Special label claims n s 7
Hand washing facilities % {d) ESTABLISHMENT SANITATION PROGRAM lnspector mon}t‘Ofing 75‘0:
Sanitizers % | Effective maintenance program 3. | Processing schedules ] A
Establishments separation %, | Preoperational sanitation 3. 1 Processing equipment A
Pest --no evidence 7. ] Operational sanitation 3, [ Processing cecords o3,
Pest control program %8, | Waste disposal e Eapm;;;nspécluén T o4
Pest control monitoring “ 2. DISEASE CONTROL - Eilling pr;:n;;dwes ''''''''''' -‘?5:
Temperature control % | Animal identification »‘I—T Container cI(;sure exam %
Lighting s | Antemortem inspec. procedures 3 |interim contaner _h_:;;c‘iling e
Operations work space 2 | Antemortem dispositions ~ W’vi_i Post-pr&ééssmg handlmgﬁ o gi _
Inspector work space 3 | Humane Slaughter “% |tncubation proc:dures e
Ventilation % | Postmortem inspec. procedures “ | Process. defect actions -- plant {79
Facilities approval *, | Postmortem dispositions “% | Processing control -- inspection | ',
Equipment approval . | Condemned product control “ §. COMPLIANCE/ECON. FRAUD CONTROL
(b} CONDITION OF FACILITIES EQUIPMENT Restricted product control “« |Export product identification ”A
Over-product ceilings 7. |Returned and rework product “>. |inspector verification A
Over-product equipment A 3. RESIDUE CONTROL Export certificates oA
Product contact equipment %, | Residue program compliance “% | Single standard oA
Other product areas (inside) 20, | sampling procedures ‘. |Inspection supervision A
Dry storage areas 21, | Residue reporting procedures “®. | Control of security items ”
Antemortem facilities 2. | Approval of chemicals, etc. “s | Shipment security 78
Welfare facilities 23, | Storage and use of chemicals j *% |Species verification A
Qutside premises 2“A 4. PROCESSED PRODUCT CONTROL ] “"Equal to_:' Sta(.u"s _-._..__.___.._mg
(c) PRODUCT PROTECTION & HANDLING Pre-boning trim A i imports "ﬁ;;A
Personal dress and habits 2, | Boneless meat reinspection 2 -
Personal hygiene practices 26, | Ingredients identification A o
Sanitary dressing procedures 2, ] Control of restricted ingredients . S
FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (117301, WHICH MAY BE USED UNTIL EXHAUSTED

Destgned on PerfORM PRO Sottware by Delrina
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COMMENTS:

This plant did not operate on the day of the review ( not since April) therefore it was converted 1o a paper only audit.




